
G 1 >b. live on, if one fhou a meet with u* in its Return Lorn 

the Sun, all ths Difputea between the Powers of Europe would bt 
fettled in a Moment $ the World, to fuch a Fire, being no mun 
than a Wafp’a Neft th own into an Oven. 

But cur Comfort ie, the fame great Power that made. the Uni 
verfe, governs it by his Providence. And fuch terrib e Cauftrophrs 
tviil not happen till *tis beft they ihould. -In the man time, wi 
muff not prefume too much on our own Importance. There arc 
*n infinite Number of Worlds under the divine Government, an< 
if this was annihilated it would fcarce be mifs’d in the Univerfe. 
God fees with equal Eye , as Lord of all , 

A Hero perifh, or a Sparrow fall . 

Atoms, or Syfcrtis, into Ruin burVd, 

And now a Bubble burft,---and now a World l 

i How to prefer,ve Meat in hot Wea\her 9 without Salt • 

A Chan Cloth dipo’d in Vinegar, and wrapt clofe round a Join: 
of Meu, Dr, Bocrbawe fays, will keep it good eight Days. 

How to flop Blood if a Man is wounded in the Woods . 

P OWDER made of the rotten Heart of a Black Oak, ap- 
ply’d, will do it immediately. Some Indians carry a little Bag 
ot this Powder when they go to War. 

There is aifo a Kind of Fungus, femewhat like a Horfe’c Foot 
-that grows on oid Oaks which havi been lopped ; it fhould be ga 
ihered \n Augufi or September, and kept dry. The Way of pre 
pa'ing it, is, to take off with a Knife the w r hite and hard Parr, til; 
you find a Suhftance fo (oft, as to yield under the Finger like /ham- 
my Lea.her. This is to be divided into Pieces of different Sizes and 
Thicknefs : Beat them with a Hammer, to give them a dill greater 
Degree of Sofmcfs, fo that they may be eafily torn with the Finger. 

If even a Limb be cut off, one of thefe Pieces will ftanch the 
Biood, being only applied and puffed againft the bleeding Arteries. 

Some fay, that this Fungus, or Agaric, as tia called, is beft 
when it has a gieyifh Colour on the Outfide 5 tho the white is very 
good. 

How to recover the Salt out of old Brine or Pick>e> fo as to be ft for 1 
Ufe again, and better than at frf. I 

F ILL an Iron Pot (the broader and fhallower, the betd) 
with your B.ine or Pickle ; mix a fuflkient Quantity of Whites 
of Eggs with the Brine, to c arify it from its Impurities. Boil it st 
ifi-ft gently, and when the Scum hath all arifen, take it off care- 
fully. As foon as the Brine is fkimm:d, abate the Fiie, and cnL 
retain a moderate Heat, fufficient to keep the Brine of a fcald.ng^ 
He*L. When the Brine is fully depurated, add about a tenth Part I 
of fourWhey, wivch will defiroy the corrofive or eating Quality of tht 
S*lt. Keep the Brine of a fealdirg Heat all the Time the Salt is 
graining or forming into Chryftals. When meft of the Water is 
evaporated, and the Salt chiefly griin'd, take it from the Fire; and 
draining it with a Cloth from the remaining Water, you will have 
a chan and moft excelient Salt for Ufe ; which being fine, u fir for 
the Table : and will moreover oreferve Meat good and found, with 
out corroding or confuting the Fat, a> common Sea salt is apr to do. 


